
LUNCH 
APPETIZERS  

MEDITERRANEAN PLATTER  
Hummus,  Pi ta ,  Tabbouleh,  Feta  Cheese,  

Cucumber,  Tomato, Ol ives,  Peppadew 
Peppers  $12  

TRUFFLE WEDGES  
Parmigiano -Reggiano,  Truffle Mayo,  

Rosemary,  and Thyme $10  

SPINACH DIP  
Served with  Naan Dippers $9  

CHEESE CURDS  
Served with  Marinara  $8  

STEAK & CHEESE CRUNCH ROLLS  
Served with  Beer Cheese $ 10  

ONION RINGS  
Served with  Ranch $ 6  

SOUP & SALAD  

PASTA  
BLACKENED CHICKEN & VENISON SAUSAGE  

  
Torte l l in i ,  Peppers,  Onions,  Mushrooms,  and 

Parmesan Cream $16   

PENNE ALLA VODKA  
 

Creamy Tomato Vodka Sauce,  Parmigiano -
Reggiano,  & Pars ley $  13  

SEAFOOD BOLOGNESE  
 

Pappardel le  Pasta,  Shr imp, Scal lops,  Mussels ,  Sa lmon, Calamari ,  C lams,  and Basi l  Oi l  
$22  

SIDE SALAD  
Mixed Greens,  Tomato,  Cucumber,   Carrots ,  

Cheddar  Cheese,  with  Choice  of  Dress ing  
$ 5  

BONUS  SALAD  
Mixed Greens with  Ham,  Turkey,  Shredded 

Cheddar,  Tomato, Bacon,  and S l iced Egg      
 $ 12  

CAESAR SALAD  
Chopped Romaine,  Shaved Parmigiano -

Reggiano,  and Gar l ic  Croutons      
 $ 10  

MIXED GREENS & STRAWBERRY SALAD  
Spinach,  Lettuce,  Strawberr ies ,  Tomatoes,  
Feta,  Red Onion, Toasted Almonds,  with a  

Berry Poppy Seed Vinaigrette  
$ 12  

Add to your Sa lad or  Pasta:    Ch icken $6    Shr imp $7    Sa lmon $10  

CHEF ’S SPECIAL RECIPE SOUPS  
Soup of  the Day $5   French Onion $7  

FRIED CALAMARI  
Clam Bolognese & Basi l  Oi l  $12  



SANDWICHES  
Sandwiches Served with  One S ide  

PRIME RIB DIPPER  
Shaved Beef ,  Caramel ized Onions,  

Mushrooms,  Swiss  Cheese,  with  Caramelized 
Onion Jus  $16  

PRETZEL BURGER  
8 oz .  Burger ,  Beer  Cheese,  Bacon,  Cr ispy 
Onions,  Peppadews,  on a  Pretzel  Bun $18  

HUMMUS CHICKEN WRAP  
Hummus,  Feta,  Ka lamata Ol ives ,  Tabbouleh,  

Za ’atar Gr i l led Chicken Breast ,  Lettuce, & 
Tomato $15  BBQ BRISKET SANDWICH  

Peppadew Slaw,  Sweet  Baby Rays,  or  Bourbon 
BBQ  $15  

CLASSIC CHEESEBURGER  
8 oz .  Burger ,  P inconning Cheese,  Lettuce,  

Tomato,  P ickle ,  and Onion $15  

REUBEN  
Sl iced Corn Beef ,  Swiss  Cheese,  

Sauerkraut ,  Thousand Is land Dress ing $15  

OPEN FACED SANDWICH  
Choice  of  Br isket ,  Turkey,  S l iced  Pr ime Rib ,  

or  Burger .  Texas  Toast ,  Mashed Potatoes 
and Gravy,  with  Cr ispy Onions $15  
*Does not  include additional  s ide  

PATTY MELT  
Caramel ized Onions,  Mushrooms, Swiss  

Cheese,  Sp icy Mustard  Sauce on Rye $16  

TURKEY CIABATTA  
Truffle Mayo, Lettuce,  Tomato, Shal lot  Jam,  

Avocado,  and Swiss  Cheese $15  

ENTREES  

PETITE BISON SIRLOIN  

4 oz .  Seared Bison Sir lo in ,  Mushroom Risotto,  
Demi -Glace,  with Cr ispy Onions  

 $ 18  

CAPRESE CHICKEN  

Seared Chicken Breast ,  Bro i led  Tomatoes,  
and Fresh Burrata  Cheese,  Topped with  

Balsamic Reduction & Basi l  Oi l  with  Two S ides  
$15  

LOCAL CAUGHT CATFISH  

Pr ime Cut  Catfish Deep Fr ied,  with Tartar  
Sauce,  Peppadew Slaw,  and French Fr ies  

$ 15  

NEW YORK STRIP  

Gri l led  10 oz .  USDA Choice  New York Str ip  
with  Two S ides  

$20  

SIDES  
French Fries  

Sweet Potato Fries  
Mashed Potatoes  

Baked Potato  
Onion Rings  

Cottage Cheese  

Today ’s Vegetable 
Asparagus  
 Wild Rice  

LUNCH 
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